Apple crunch cake 


This is an applejack cake shared by Carol 
_ Fricke of Newark.. : 
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cups flour 

14% teaspoons salt 

teaspoon each nutmeg, cinna- 

mon, baking soda and vanilla 

1% cups oil 

eggs 

cups sugar : 

large, peeled and thinly sliced 

apples 

cup chopped nuts 

% oo brandy (or regu- 
lar 
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Combine dry ingredients. Mix oil, eggs . 


‘ind sugar and add flour mixture. Add all 
ingredients. Mix with water. Batter is stiff. 
Spread lightly in greased 10-inch tube pan. 
Bake at 350 degrees 35 to 45 minutes. “Also 
great made with peaches.” Keeps well. 


Nancy Coale Zippe is a free-lance writer. 
Her column, What’s Cooking, appears on 
Sunday and Wednesday in the News-Jour- 
nal papers. If you are looking for a recipe 

_ Or sending in a requested recipe, write to 

» What’s Cooking, News Journal, P.O. Box 
1111, Wilmington, Del. 19899. Include your 
name and address and telephone number 
with your letter. No telephone calls will be 
accepted. Recipes printed in the column 
are not tested by The News-Journal Co. 
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